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herrajes 138, cusco 
tel: +51 933 982 111

menu



local and organic ingredients

LA BODEGA 138                                      S/.32.00
Mixed greens, arugula, mushrooms, kalamata and green olives, red bell pepper, 
avocado, cherry tomato, gooseberry and asparagus. Served with elderberry 
vinaigrette.

la deli       
Mixed greens, cherry tomato, arugula, parmesan cheese and prosciutto. 
Served with elderberry vinaigrette.

Grilled Chicken
organic lettuces, avocado, parmesan cheese and grilled chicken strips, 
served with chimichurri vinaigrette..

 S/.32.00

 S/.35.00

Greek-ish 
mix of organic greens, white onion, cherry tomato, avocado, kalamata 
and green olives, diced light cheese, served with yogurt vinaigrette.

 S/.29.00

salads

chicken soup     s/.32.00
homemade chicken broth, green onion, oregano, carrot strips, 
boiled yellow potatoes, noodles and diced chicken.

Minestrone        s/.32.00
a thick spinach and basil based soup, with corn, beans, 
short homemade pasta, diced potatoes, and stewed beef.
 

soups
tomato soup     s/.32.00
Tomato sautéed with butter, garlic and onion, milk, cream, 
salt, ground black pepper & parmesan cheese. served with bread, 
tomato sauce and mozzarella.



pasta & main course

Mac & cheese                     
Creamy homemade short pasta, grated cheddar, mozzarella and parm cheese.

veggie ravioli
homemade pasta stuffed with spinach, ricotta and parm cheese, 
served with blue cheese and cream.

s/.45.00

s/.49.00

Tagliatelle Pomodoro                                             
homemade pasta Chopped tomatoes sautéed in butter, garlic and onion, 
with a homemade tomato sauce.

short pasta gluten free: + S/.9.00

mediterranean pasta                                            
homemade pasta with Eggplant, zucchini, mushrooms and red bell pepper 
sautéed with olive oil. 

la nardita
homemade pasta with Sautéed garlic, mushrooms, parsley, fine herbs and cream.

s/.35.00

s/.35.00

s/.35.00

s/.42.00

Tagliatelle al Burro                                            
homemade pasta Sautéed garlic in butter with fine herbs.

Penne a la Arrabiata                                             
homemade short pasta, tomato sauce, garlic, peruvian spicy peppers 
and basil.

s/.32.00



pasta & main course

chicken ravioli
homemade pasta, stuffed with chopped chicken, onion, garlic, nutmeg, 
served with a creamy yellow pepper sauce(ají de gallina).

peruvian seco ravioli
homemade pasta, stuffed with Peruvian style beef stew and parmesan cheese
served with a seco sauce, including garlic, onion, black beer, chicha de jora
(fermented corn beer), squash and Peruvian peppers..

meat ravioli
homemade pasta stuffed with asado(beef stew cooked with roasted tomatoes, 
onions, garlic and bacon) served with roasted tomato sauce.

s/.49.00

s/.49.00

s/.49.00

s/.45.00

s/.45.00

s/.45.00

Spaghetti Bolognese                                              
homemade pasta with tomato sauce, chopped onion, 
wild mushrooms and ground beef.

spaghetti carbonara                                              
homemade pasta, bacon, PARMESAN CHEESE, black pepper 
and egg yolk.

Fetuccini Alfredo
homemade pasta, Cream, bechamel, nutmeg, parmesan cheese and ham.

chicken chicharron                                              
breaded chicken pieces and fries. 

s/.45.00

la de huancasho
homemade pasta with huancaína sauce (cream, queso fresco and Peruvian 
yellow pepper)with a delicious breaded chicken milanese

s/.49.00



pasta & main course
s/.49.00

s/.57.00

s/.62.00

s/.57.00

s/.57.00

Any pasta o salad + s/.30.00:  
-180gr beef filet or breaded beef 

chifa Bucatini 
Peruvian Chinese flavors. Homemade bucatini pasta (spaghetti like pasta with a 
hole running through the center), red bell pepper, snow peas, diced chicken, 
quail eggs, scallions. served with a sauce including soy, teriyaki, sesame and oyster

la 10 del diego
Chicken parmesan, served with homemade pasta in a creamy sauce 
with a touch of nutmeg.

beef steak
beef steak served with gnocchi in a creamy sauce with a touch of nutmeg. 

TAGLIATELLE and lomo saltado
homemade pasta, huancaina sauce (cream, queso fresco, yellow pepper)served 
with lomo saltado (peruvian beef stir fry, onion and tomato with soy sauce.

lomo saltado
no description needed! But, just in case: stir fried beef, onions, tomatoes and 
soy sauce, served with fries and white rice. Is the ultimate Peruvian comfort food.

Any pasta o salad + s/.25.00:  
-chicken milanese or chicken tenders 
 (grilled or panko) 

s/.52.00meat lasagna
layers of homemade lasagna noodles With bolognese sauce, 
béchamel sauce (nutmeg) and grated cheese. Cooked in wood-fired oven.



Mediana: 8 pedazos  
Familiar: 12 pedazos

S/.67.00S/.47.00

S/.67.00S/.47.00

S/.67.00S/.47.00

S/.67.00S/.47.00

S/.67.00S/.47.00

S/.67.00S/.47.00

la veggie
Tomato sauce, grilled veggies, red bell pepper, mushrooms, 
white onions, zucchini and mozzarella cheese.

pizza

A mí que chicha
tomato sauce, mozzarella cheese, green olives, 
white onions, basil and mushrooms.

S/.67.00S/.47.00

Choclo con queso
tomato sauce, mozzarella cheese, corn and 
local cheese (queso paria).

leo xiv
tomato sauce, mozzarella cheese, sliced potato, 
rosemary and olive oil.

la rafaela
Tomato slices, mushrooms, kalamata olives, arugula, 
tomato sauce and mozzarella cheese.

red hot chilli peppers
ham, bacon, aji limo (spicy), rocoto (Peruvian spicy pepper)
tomato sauce and mozzarella cheese. Very spicy.

largemedium

S/.67.00americana
Tomato sauce, ham and mozzarella cheese.

S/.47.00

Margarita
Our delicious mozzarella cheese, 
tomato slices, fresh basil and tomato sauce.

pepito
peperoni, tomate SAUCE AND mozzarella.

S/.67.00S/.47.00



Mediana: 8 pedazos  
Familiar: 12 pedazos

White onion, bacon, blue cheese, elderberry 
and mozzarella cheese. 

S/.67.00S/.47.00

S/.67.00S/.47.00

S/.67.00S/.47.00

S/.67.00S/.47.00

S/.67.00S/.47.00

pizza

S/.67.00S/.47.00

S/.77.00S/.57..00

S/.77.00S/.57.00Jumping beef
tomato sauce, mozzarella cheese and lomo saltado.

largemedium

armandísimo
Smoked chorizo, salami, tomato, basil, 
tomato sauce and mozzarella cheese.

sambucus 

leone
Salami, chorizo, ham, pepperoni, 
tomato sauce and mozzarella cheese.

hawaiian
Ham, grilled pineapple, tomato sauce and mozzarella cheese.

la bodega 138
leek, mushrooms, bacon, tomato sauce 
and mozzarella cheese.

continental
ham, mushrooms, white onion, tomato sauce 
and mozzarella cheese.

la parrillera
Smoked chorizo, homemade chimichurri, 
tomato sauce and mozzarella cheese.



White onion, bacon, blue cheese, elderberry 
and mozzarella cheese. 

tupac strawberry, mango, orange & ginger    S/.12.00
4:20 Mango, pineapple and orange    s/.12.00
green peace Mango and spearmint    s/.12.00
Maricucha Passion fruit, strawberry and ginger       S/.12.00

natural juices

tiramisú     S/.28.00
nutella cheesecake      s/.28.00
crème brûlée     S/.25.00

per portionsomething sweet

herrajes 138     s/.39.00
160 gr ground premium beef w/tomato, lettuce, cheddar cheese, pickles 
and caramelized onions.

burgers
all burgers come w ith a side of fries*

cheese burger      s/.39.00
160 gr ground premium beef w/tomato, lettuce and cheddar cheese 

club burger       s/.39.00
160 gr ground premium beef w/Tomato, lettuce, edam cheese, fried egg and bacon

la bodeguera      s/.39.00
160 gr ground premium beef w/arugula, blue cheese and bacon



Espresso        S/.6.00
americano        S/.8.00
Natural teas Lemongrass / Chamomile / Coca leaves / Spearmint / andean mint          s/.8.00 
capuccino       S/.10.00
mocha       s/.10.00

hot beverages

drinks
andea sparkling water 330ml         s/.7.00
andea still water 330ml           S/.7.00
sodas       s/.7.00
Classic iced tea        S/.9.00
lemongrass iced tea       S/.9.00
Chicha morada        S/.9.00
passion fruit         S/.9.00
lemonade        S/.9.00
lemongrass lemonade        S/.9.00
mint lemonade         S/.9.00
orange juice     S/.12.00
Calma chamomile, lemongrass with pineapple water, cinnamon, clove and ice    S/.12.00
iced capuccino     S/.12.00
COCONUT LEMONADE     S/.12.00



Pisco sour     s/.29.00
Quebranta pisco, fresh lime juice, 
simple syrup, egg white.

copa de sangría    S/.29.00
red wine base, accentuated by the aromatic power of pisco,
pineapple juice, orange juice, fruit pieces and gum syrup.

algarrobina        S/.29.00
Pisco, algarrobina extract, 
evaporated milk, simple syrup.

tinto de verano     s/.29.00
Orange juice, lemon soda, Malbec red wine.

mulled wine    S/.29.00
Orange juice, Malbec Merlot red wine, 
pineapple juice, spices (optional pisco).

te piteado    s/.29.00
Quebranta pisco, fresh lemon juice, 
simple syrup, black tea, spices.

qosqo mule     s/.32.00
Matacuy sugarcane spirit, Salka Azul, fresh lime juice, 
simple syrup, ginger beer.

cocktails



espresso martini    s/.32.00
an espresso, absolut vodka, 
coffee liqueur, liqueur 43, simple syrup

pisco punch      s/.32.00
Acholado pisco, pineapple juice, 
fresh lime juice, simple syrup.

amaretto sour      s/.32.00
Disaronno Amaretto, Jack Daniel’s No. 7, 
fresh lemon juice, simple syrup, egg white.

painkiller        S/.32.00
Flor de Caña Aged Rum 4 Years, Myers’s Original Dark Rum, 
coconut cream, pineapple juice, orange juice.

mojito        S/.32.00
Fresh lime juice, simple syrup, sugar, mint leaves, 
Flor de Caña White Rum 4 Years, soda water.

boulevardier     s/.35.00
Jack Daniel’s No. 7, Campari, sweet vermouth, 
Orange peel twist (optional smoke).

negroni    s/.35.00
Bombay gin, Campari, sweet vermouth, Orange twist.

cocktails



cta soles:  2858 0590 400 30
cci: 0022 8500 8059 0400 3057

FLAVIA De la barra FELDINGER

+51 999 592 424
FLAVIA De la barra FELDINGER

payment by bank transfer:

phone & whatsapp: 
084-205307  / +51 933 982 111

address: 
herrajes 138, cusco

¡ask for our frozen products!


